help fight hunger 

Helping Hands 

Starting October 28: Purchase a Helping Hands box that's filled with the essentials 
food pantries told us they need the most. We'll deliver them straight to your local food 
pantry and give you a valuable coupon book in return. 

Donate at the Register 

Starting November 28: Donate $5 to your regional food bank and 
get a valuable coupon book in return. 

Buy 1 Give 1 

Starting November 28: Look for "buy 1 give 1" tags on select Hannaford brand items. 
For every one you purchase, we'll donate one to your regional food bank. 

Visit hannaford.com/helpsfighthunger.com for more Information. 




Helps fight hunger 



RECIPE INDEX 



01 know you've Lalked about using meal thermom- 
eters before, and 1 understand the directions. But 
when it comes to actually sticking it in the meat, I'm 
• never exactly sure I've done it right — and I still end 
up cutting into the meat to see if it's done. I want to cook safely, 
and I certainly don't want to ruin any meat by overcooking it I've 
looked online for a picture of what a thermometer should look like 
in the meat, with no luck. Can you help? 



CAT SCHULTE 



Alls: grot ihai you want to gei in 
* the habit of usinga thermometer. 
• Its ihe safest way Lo cook meal, 
and as you point out it will also help you 

k»iJ ihsiiiivki.i.1 iu?i nejn Insutii- 
rcad [iu'lIl-1.-. winch can K lotind in the 
t ladg.-i .iislf. an- ilic most l onienient. As the 

iocwl .1 quick rcail and i- used OLit-ack lb,- 
cpyen — don't leave 11 marled dunne. tiiok- 

iiiC hi use \lh sl.inl-rcail lln miomclei 

insert it about an inch ur Iwudecp mi.it he 
thickest pan of the meat, away from fal. 
bout, and any oilier lough pans. In a lurkey, 
i Ik b.si --p.ii i, ihe miii.T thigh, near (he 
hrcasl. In .1 r.'.w oi ollict cur ol IvlI ,ii poik. 
jusl insert I he ihermom,-i.-r in the thickest 
pan of the meal (usually ihe center). With a 
link puclkc. LVirini; .in accural. iv.il! m ill 





Insert it about a 



thickest part of [he 



Q 



Thanks for ihe Hannaford/i-esfi 
magar-ine and kit the selection l'I 
wlic.il -lice and iilnlvn-ltL-u produce 
I your stores! llo you know .. rial the subsli- 
ile in recipes would be for hour for someone 
hn needs wheal -ln-c or ejiilc-u-ll-ct recipes? 

ANNA BLOEM 



■ k'rtilula. there are revcnil gluten- 
• It. .■ i'l.iin- ami biking pr.i.kn Is. 
eatiy a gLknl selection tscc olli Sept./ 
ac .inline). Not all loan and llnur 



111 SL'\ 1' nil 1>I ULir -llTLV Villi 11 (llld IV.-L'LLkV.- 

e. Our Nutriiion Coordinators arc available 
help;™ shop for gluten-free foods. They 

i-rcd this month at a stoic near you, check 



TurKeyReul 
®® Vctje-taOlo E 




imokeo peppercorn and herb ,-.i:;k- in li.iri.ly ilmnisli.mi Niwmlvrjnil Dumber. 




entertaining 




balancing 




RECIPE 

RENOVATION 



Stuffing, unstuffed 

Our healthier stuffing has all the flavor of the 
holiday classic - and it's good for you too. 



Whether your kimilvs tavnnie bread -lulling is cooked right 
in [he turkey or baked in a casserole dish, [here's a Rood 
chance thai Its stuffed, as ii were, wilh fat and calories. 
Many traditional recipes call for a cup or more of butter and use 
low-fiber white bread (or dried sniffing mixes! and sodium-laden 
hrolh. These ingredients can add up 10 200 calories. 9 grams of fat. 
and 543 mg of sodium 123 percent of [he recommended daily al- 
lowance!) per serving. 

With [he help of Hannaford Nutrition Coordinator Patrice Joy, 
who works wilh customers in three Massachusetts stores — Lowell, 
Leominslcr, and Lunenburg — we've "unsiuffed" classic slufTlng. 
culling ihe fal and sodium "ink .iddinc liber and keeping Lhe rich 
flavor your holiday bird deserves 



TRIMMED-DOWN TRADITIONAL DRESSING 

SERVES B- ACTIVE TIME; 15 MINUTES; TOTAL TIME; 1 H0UB 15 MINUTE5 

Our recipe calls for 2 Tbsp. olive oil in place of buller. We also 
use OUI double libel Lvli.ile ^ he.il hic:ld : unll 0 CI an IS of libel pel 
slice!! i„ honsl l lie uulrilinii benelils up a few niMchcs I nw Milium 
chicken hrolh keeps ihe s,.diuin down, bin ynu could also use 
homemade turkey -Loci \\: ipi m.i\ I', haheil .uilI ni.e. W I ir- jl ii 

Vi HA oi.) foal Hannalord 100% 7. Isp, Ireshly ground black 




baking sheeis and bake mini dn and licjnk toasted, about s) m 12 
minules. Cul slices inlo I -inch cubes or tear inlo bile-siie pieces. 

2. Raise oven heal lo 35CVF To bake ihe stulling outside Lhe bird, 
-pray a >-l|u.iii casserole dish ■.' ill-, eee.el.ihle cook me. -pray ill u.-ulj; 
lhe stiiliinc; inside lhe lorkee. .■luiiuiale ibis step.) 

onions, and earmis ami cook umil tender, abiuit 5 io 8 minules, 
stirring frequently Remove honi beat and add lo the bread cubes. 




We've cut the Tat while 
keeping the rich flavor 
your holiday dish deserves 



combine. Stir in parses and cranberries or raisins il using. 
4. In a liquid measuring cup or medium bowl, stir togelher 
broth, milk, and egg white wilh a fork unlil combined. Pour over 
hread misiurc and siir 10 distribute ingredients and moisien ihe 
bread cubes. 

wilh a lid or foil. Bake 50 10 55 minules, until set (check in the 
eemei with .1 spoon — bread at tin- h.-tii.m -hnukl he 11101,1 bin in 
-,'ec.i 1 Remove lid .11 IimI and hake an additional 1 minutes 10 tua.-l 
the top of lb,' -tul'tun;. il desire J II iism,; in -lull a turkey, sponn I be 
stuffing into Ihe cavity of a 10 10 15 lb. turkey and roost immedi- 
ately. If cooking lurkey later, chill I fie -lulling mixture and sluff lhe 
turkey just prior to roasting. Cook until stulling reaches a tempera- 
ture of lotVF. Serve immediately 





Meat eaters and vegetarians alike 
deserve a special meal 

Festive 
Dinner for 
Everyone 

STORY BY USE STEffN • RECIPES BY KATHY GUNST, 
KIMBERLY MAYONE, ADAM RIED, AND SALLY SAMPSON 
PHOTOGRAPHS BY KELLER + KELLER 



Turkey is [hi: sui .'I [Ik- :uO,h\ iiil.iI In rll.uly LmilieLn. The lomlll I 1 
her is prohahly the bi^tl lur l he k-slLiv bird, .mil its I he signature i 
1 III .1 Vee.il.ll Ml I I ,UI LL 'A, :i\ , ,'llTK l'I-.I 1 1 II- li.ll' 

Of course, ihere will .ihv.iy- he t radii inn.ili't*. hut there .iiv jL'lithHis alternatives for I here 

delicious, and special. U r asked iiatr iv^ilur li. Ji Ldulributeirs In create a diilercnl holiday 
■.in u e: li ii'iijn ii'i i ni l:. ', ph. beet, hah. iii] J v.e.' i :ivian options. 

I ■ II in: i MIL LI'II- lilv.lli'l Klllll VI K M.IYiMIl 1 . l''L IIlT 1'MlL Il V I|1l Jl , '.i. , |i'|11V. V , I1L ^I'lllll.lll.- \^'|'\\ 

I VI k i, in-. en-ale. I I'.ime.eTjrule lit.i:, il luiL-i iMlh \p|i), Allium, I si nihil,; lint, l i-. .1 mu-i .11 
are .ltiepuble. Creatine, a niLire cunlcmpeirjry u-nnm ol lk l1.il.-h ma-U'Ll I urkey shakes 



things 



it. My m 



as the i 



.ip|'ll- .1LV ihteL ,'l fill l.ivni He lltine.. 

Kalhy Ciunst, aulkir liI mini- llian a lIoil'ii LLi.ikhiiLikv lTl'.ii.l! .1 MliIilI.iv sijnjmg Ifi 
Willi Vorkshirc Pudditn; "When I hied 111 l.iindon mum yen;. ;if.o. this was the dish eve 
served to celebrate .iiivlliiii.n hi;." -he -.11 a ' liul here 11 -lenak I he holiday- h - ele.j.iiH. 
ing. and surprisingly simple 10 pul! together." 





When it's cold outside, it's the 
perfect time to heat up the kitchen 

holiday farm 
breakfasts 




holiday memories are often made at the family table. Stories are told and 
jokes are shared as the meal brings together family and friends. While 
holiday dinners take center stage, the season is the perfect time for a cozy 
country breakfast any day. A hearty morning meal will energize everyone for 
- a day of ice-skating, sledding, or last-minute shopping. With delicious food 
and beloved company, though, a leisurely breakfast can also easily stretch into an after- 
noon of relaxed visiting by the fire. 



Thanksgiving, Act II 

Dinner the day after the holiday can be just as delicious as the big meal, and so much more casual 

BY ADAM HIED 



ome people feel a 
after a big holiday. Bui ihcrc can he 
■ ■ something iusl as special — and 
dLLkk'JI'. ih.mc ul;i\cil — iiii.iin '.In 
day. with friends and family often will 

_^:M Ml ill] illki .llliple IcIlOVcTS Lllfeitng LI 
Ircasure Irovc liI pussihilll k-s lor quick, casv. 
hcallhy dinners. Of course, leftover roasted 

Turkey is ideal Fur making hearty casse- 

h'k~. ;llll! L' Ililvc I'.'.' gli.lt III kirk. V 

lliv.ui mill l.nat 1 Ki'L'M-.mJ lurkc-y and 



:asy li^ make yintr own. Diced cot 
urkcy, plemy ol vcgcijhlc=. and t 



TURKEY AND WHITE BEAN GRATIN 



While 



anGrat 



surpna 



.i--eilll'k .ir„l -li'i.|.iiiii l [|I. Ii.'.li 1 . I ill. II' lk. 
■.ingiual-.ih.il iil-.|\ivl; i«.ir healthier VlTm.hi-. 
[liu-l J-ltalK hinds chicken anil hiwcoll 
with a ihiek. buuety cheese sauce We're 
hanging on io ihc heallhy broccoli, but 
siih.-lituiiiig unkcv lot ihc chicken and 
pan-skim ricciiia forihe rich sauce. High- 
impacl goal cheese and Romans pmvide a 

.Ull-lLV.i lI'L'C-C punch. .IIIlI l.L .icki ll.lMl Il'I 
its In-sli 1ilt1i.iI ll.ivnr 1 il-iewisc. hulll gTUllll- 

we exclude in lavcr nf pureeing some 



choice for sliced meat — buL bypass 
ihe usual cold offering in favor of a 
warm rurkcy Reuben The Reuben is 
usually made wiih corned heef. 

dressing. Using leftover lurkey 
inslead, along vnih reduced-fat Swiss 



.lldllL, 



from [he local Chini 



a bii of cold lefiover ri 




1 Preheal oven lo 4WF Spray a 9-by- 1 }-mch 
baking pan with vegetable caking spray. 
2. Place llrfflh and garlic in .1 small saucepan. 
Cover and bring lo a boil over high heal. 

KclHHCL C.'VCt .'I III L"lltirillL U'lling until ic- 
duccd loaboul 1 <ii cups, about I 1 ,: mi nines 
3 Puree garlic bmlhwilh Vi cup of the 

bcillS. sagC. .IIIlI peppCi 111 .1 hlendLT L'l N'i^lI 

4. Heai garlic oil in a large nonstick 



mining beans, Lurkey, cranberries 
tsing. par-ley, and brnlh misturc. 
uisk.i 1i' pn i\i:cil kal. re lI.-':i 
j spread inlo a ihitl. even layer. 
t< .nl ikiv pul.Uivs evenly inlo a 
■ ingle lavel Liver lllc hiilil iniMUIc. 
. Bake uniil tilling is healed ihraugk 

iboui 15 minutes [check I he bean 
in after lOminulesand cmei 
lib kill il the pcil.llc.es .He gelling 
mdark). Serve hoi. 



Get Cultured 

Yogurt is a healthy land welcome! addition to any meal 




ONLY AT 

HANNAFORD 



Holiday Getaway Meal 

Cooking away from your home kitchen is a snap with Hannaford ingredients 




<rsrx 

Thank Our Farmers 
and Our farmers Thank you 



Since 1919. generations of farm families who own Cabot Creamery Cooperative— now 
1.200 strong throughout new england and new york— take great pride in 
producing world-class cheddar. trust us to give you the highest quality dairy 
products because our family farmers get 100% of profits. 




FIND MORE ONLINE. CABOTCH EESE.COOP 




